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AIM of the STUDY
Enterococci belong to the large group of lactic acid bacteria (LAB), the phylum of Firmicutes, and family of Enterococcaceae (de Vos et al.
2009). Enterococcus species are widely present in traditional fermented foods (Giraffa, 2002).
In this work, the lactic microbiota of “Dried Ossban” has been studied, and diverse biochemical approaches, molecular tools and cellular
microbiology have been used to investigate the probiotic properties of the highly active isolates against Listeria spp. and Enterococcus faecalis
ATCC 29212.
LAB strains that may be found in meat and meat products are mainly (Hugas, 1998): Lactobacillus curvatus, L. sakei, L. casei, L. brevis, L.
plantarum, Carnobacterium piscicola, C. divergens, Leuconostoc mesenteroides, Enterococcus faecium, Pediococcus pentosaceus.
Numerous studies have been published on bacteriocin-producing enterococci in association with various food ecosystems including meat
and meat products (Cintas et al. 1995), and these bacteria are increasingly investigated as potential probiotic candidates. However, there is not
enough data to make any firm conclusions on the efficiency of enterococci as probiotics for humans and their use in foods must be based on
case-by-case examinations (Ogier and Serror, 2008).
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❖ Isolate and characterize the lactic microbiota of an artisanal Tunisian dried meat a.k.a « Dried Ossban ».
❖ Investigate the safety, antimicrobial properties and probiotic potential of five enterococci isolates.
➢ Among 200 isolates of LAB, five enterococci were found to be highly active against Listeria spp. and E. faecalis ATCC 29212
➢ MALDI-TOF biotyper and sequencing of the 16S Ribosomal RNA gene ➔ five Enterococcus faecium strains.
➢ The strains were susceptible to Vancomycin (Van), Ampicillin, Chloramphenicol and Tetracyclin.
➢ They were highly resistant to harsh conditions including acidity (pH 3) and bile salts (0.3% of Ox-bile).
➢ They were not cytotoxic towards the intestinal Caco-2/TC7 cells.
➢ Collection of about 40 «Dried Ossban» samples, covering all the Tunisian territory (LAB isolation on MRS agar 24h at 37°C).
➢ Identification of the enterococci by MALDI-TOF biotyper, and by PCR and sequencing of the 16S Ribosomal RNA gene.
➢ Characterization of the antimicrobial activity of five enterococci isolates (MZF1, MZF2, MZF3, MZF4 and MZF5) (Todorov and Dicks, 2005).
➢ Investigation of virulence genes and potential bacteriocins by PCR.
➢ Study of the safety aspect and the probiotic properties of the five strains.
* Enterococci in ‘Dried Ossban’ do not present a risk to human health and are
interesting candidates for use as probiotic or protective culture.
** Further tests are needed to evaluate the technological characteristics of the five
isolates and their safety profile before use in food fermentations.
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